CLAIMS 

What is claimed is: 

1 . Xn apparatus comprising an enclosure adapted to carry multiple dough pieces and 
deVming an enclosed volume to create an environment in which the dough pieces can 
prooY wherein the enclosure is thermally conductive to allow a temperature in the 
enclosure to substantially normalize with a temperature outside the enclosure. 

2. The apparatus as in claim 1 , wherein the enclosure comprises metal. 

3. The apparatuXas in claim 1 , wherein the enclosure comprises plastic. 

4. The apparatus as\n claim 1, wherein the enclosure comprises trays for supporting each of 
the respective dougnspieces. 

5. The apparatus as in cl^m l^herein the enclosure comprises a base having an outer 
surface and a roller assocmted with the outer surface to impart mobility to the enclosure. 

6. The apparatus as in claim l,Vherein the enclosure comprises at least one partition to 
separate the enclosed volume imo multiple sections. 

7. The apparatus as in claim 1, wherein the enclosure comprises a door to provide access to 
the enclosed volume defined by the enclosure. 

8. The apparatus as in claim 7, wherein tnfe enclosure comprises gaskets attached to the door 
to substantially seal the enclosure. \ 

9. The apparatus as in claim 1, wherein the enclosure is maintained below room 
temperature. \ 

10. The apparatus as in claim 1, wherein the enclosure adapted to be received by a 
thermally-controlled chamber. \ 
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1 1 . The apparatus as in claim 1 0, wherein the enclosure is adapted to be received by a 
refrigerated chamber. 

12. The apparatus as in claim 10, wherelfi the enclosure is adapted to be received by a heated 
chamber. 
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13 . An apparatus for proofing dough, the apparatus comprising: 

an enclosure adapted to carry multiple dough pieces and comprised of a thermally 
conductive material, the enclosure defining an enclosed volume to create an environment 
in which the dough pieces can proof; 

a tray for carrying eaclrof the respective dough pieces; 

a partition to divide the volume into multiple sections; and 

a door to provide access to theSvolume defined by the enclosure; 

wherein the enclosure is adapted tobe received b y a thermally controlled 
chamber. \ 
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A method for proofing dough comprising the steps of: 

thawing frozen dough at a first temperature above 32'' F; 
\ proofing the thawed dough at a second temperature above 32'' F in a substantially 
enclosed environment; and 

ftolding the proofed dough at a third temperature above 32^* F in a substantially 
enclosed environment. 

The method as\n claim 14, wherein the first temperature and the second temperature are 
approximately equal. 

The method as in claim 14, wherein the second temperature and the third temperature are 
approximately equal. \ 

The method as in claim 1 4 wherein the first temperature comprises a temperature 
between approximately 35'*-3o° F./ \ 

The method as in claim 17, wherein tlie firsMemperature comprises a temperature 
between approximately 38°-4J)?^F!\ I 

The method as in claim 14, wHereinVhetthawing step is maintained for up to 
approximately 12 hours. / \ 

The method as in claim 14, wherein the\econd temperature comprises a temperature 
between approximately. 35*^-50'' F. \ 

The method as in claim 20, wherein the second temperature comprises a temperature 
between approximately 3 8M0° F. \ 

The method as in claim 14, wherein the proofing step is maintained for up to 
approximately 24 hours. \ 
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The method as in claim 14, wherein the third temperature comprises a temperature 
between approximately 35^-50° F. 

The n^thod as in claim 23, wherein the third temperature comprises a temperature 
between approximately 36°-40° F. 

The method Tas in clSkn 14, wherein the holding step is maintained for up to 
approximately 4Qr hours^^^-'^^^ 

The method asjixTmnl 14, wherein the dough comprises a water activity level of 
between approxHmatelysA^29-0.999. 

The method as ii(, claim 2oWherein the dough comprises a water activity level of 
between approximately 0.940^.980. 
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A method for proofing dough comprising the steps of: 

accelerated thawing of frozen dough at a first temperature between approximately 
P'^-lOO" F for approximately 40-240 minutes in a substantially enclosed environment; 

proofing thawed dough at a second temperature above 32° F in a substantially 
enclc^ed environment; and 

olding proofed dough at a third temperature above 32° F in a substantially 
enclosed imvironment. 
The method Vs in claim 28, wherein the first temperature comprises a temperature 
between approximately 75°-90° F. 

The method as ii^claim 28, wherein the thawing step is maintained for approximately 50- 
120 minutes. 

The method as in cla\m 28^^ wherein the second temperature comprises a temperature 
between approximately 

The method as in claim S8y^erein the proofing step is maintained for up to 
approximately 24 h^ 

m 28, Vh^^ein the third temperature comprises a temperature 
y 35°-5\°F. 



. The method as in cla 
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The method as in clai}^28, wh^ein the holding step is maintained for up to 
approximately 40 hours. 
The method as in claim 28, whereki the accelerated thawing comprises presetting the 
temperature of the substantially enclosed environment to the first temperature for 
approximately 30-60 minutes. 
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le method as in claim 35, wherein the frozen dough is placed into the substantially 
enclosb^environment preset to the first temperature. 

The method a^jn p2i\hiy2S, wherein the proofing comprises presetting the temperature 
the substantial l\>^n^4ed environment to the second temperature. 



The method as in 



claim^ wherein the thawed dough is placed into the substantially 



enclosed environment preset tbithe second temperature. 
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A method for proofing dough comprising the steps of: 

thawing frozen dough at a first temperature above 32" F; 
accelerated proofing of thawed dough at a second temperature between 
approximately 40°- 100"* F for approximately 40-240 minutes in a substantially enclosed 
envirmiment; and 

Voiding proofed dough at a third temperature above 32° F in a substantially 
enclosed envirormient. 

The methodVs in claim 39, wherein the first temperature comprises a temperature 
between approximately 35°-50° F. 

The method as iAclaim 39, wherein the thawing step is maintained for up to 
approximately 12 hours. 

The method as in claim 39, wherein the second temperature comprises a temperature 
between approximatelW5°-90° ^-y^ 

The method as in clam\W the proofing step is maintained for approximately 

50-120 minutes. >^ \ 

The method as in cluim 39, wherein the third temperature comprises a temperature 
between approxima ely 35°-50P F. 

The method as in cla\pi 39, wh^ein the holding step is maintained for up to 
approximately 40 hours. \ 

The method as in claim 39, wherein the accelerated proofing comprises presetting the 
temperature of the substantially enclosed environment to the second temperature for 
approximately 30-60 minutes. \ 
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The method as in claim 46, wherein the thawed dough is placed into the substantially 
encfes^d environment preset to the second temperature. 

The method^Ssm daim ^9, whe rein the holding comprises presetting the temperature of 
the substantially^ncteied environment to the third temperature. 
The method as ii^laimU8>^erein the proofed dough is placed into the substantially 
enclosed environment preset to the third temperature. 
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